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FO REWARD 

NUTRITION CTUCA TION FOR CHILD JIgTRITlQN PROGRAMS 

The fbxrtnat of this manual is different from the 
rest of the manuals in this series. This manual 
cbhtaihs lessons for presentation to food service 
staff and lessons for presehtatibh to the students. 

The first lesson is an in-service training for 
school food service workers which should be pre- 
sented by the food service manager/director of the 
school system. A variety of topics are given so 
the inservice can happen annually for several years. 
The goal of this first lesson is to motivate school 
food service staff to participate in the nutrition 
education effort for school children. The nutrition 
education lessons for presentation to children are 
suggestions for classroom presentations by the 
school food service staff. The lessons are intro- 
duced and explained bti page 25 . 

Suggestions for nutrition educatibri fbf pre- 
sentation by teachers are also given. Food service 
workers can assist teachers whb wbuld like to give 
their students sdtne in-depth nutrition education 
experiences . 

At the etid of the manual is a Glossary of 
Often Misimderstood Terms. 
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We hope that this maniial will be helpful to 
school food service staff to increase the hutritibri 
knowledge of the students iri their school system, 
and ultiinately help students to choose foods that 
can help them to grow optimally and be healthy. 
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Lesson 1 : 



A. Goal of this less ^ 

the goal of this lesson is to nibtivate School Foodservice Workers to par- 
ticipate in the nutrition education effort for school children. 

B. P urpo s e of this lesson 

After cbmpletiag this lessohy participants will be able to choose some of 
the following means to provide nutrition education to school children; 

1. informally converse with students over the service cbutiter to help 
children inake an association between food and health. Saying things 
like: 

- "eat your vegetables, they will make you feel good" 

- "drink your milk, calcium is in milk and it*s good for your bones 

and teeth" 

2. visually provide ihf brinatibri. Do things like: 

- placing posters in lunchroom 

- providing written ihfbrinatibh oh the lunch such as calorie counts 

- posting the next day's menus 

MSU-NET 
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3. teaching acceptance of hew foods • By: 

- providing new foods to taste 

- planning ethnic food days and serving ethnic foods 

4. assisting teachers with lessons in classrobi (examples are given in 
this manual ). By: 

- discussing vegetables to increase acceptance of this food 

- describing all the different foods in the daily food guide to help 
children to make nutrition decisions 

C. Instructor preparation for cl ass activities 

1. select one or more of the ideas for activities given on pages 

2. duplicate sufficient copies of necessary handouts 

3. select one of the aadiovisaal aides (film or slides) arid order it in 
plenty of time 

4. reserve a room with a blackboard or overhead projector if necessary fo: 
your lesson 

5. preview film or slides to prepare questions^ especially where no study 
guide is available 

4 
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D. Audibvlsual^a4fe > See list on page 8. 

E. Activities : (Choose one or niore) 
1. BRAINSteRM 

a) Brains^oCT with food service workers (divide into groups of 5-10 
where necessary) for nutrition education ideas food service staff 
can create: 

- in the luhchrbbm 
" on the tray line 

- in the schbolrbbm 

b) List ideas on blackboard 

c) Choose by vbte br consensus some ideas to iiapieinent 

2^ TEACH NUTRItt^ > Use the session to teach lesson 1 firbm Nutrition Manual, 

the inforSatibh is the basis for nutrition education. 
3^ SHARE EXPERIENCES ; Have workers share their previous nutrition activi* 

ties. 

a. relate positive and negative experiences 
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analyze ireasbtis for success or failure of these nutrition education 
efforts 

4. SHARE LESSON PLANS , Share the lesson plans and ideas in this manual 
with workers so they can use the manual, 

5 . DISCUSS SIGNIFICANGE av ^QQg 

a. Discuss the emotional significance of food 

b. Use Instructor's Information Sheet A at the end of this lesson, 
page 11 

6. DISCUSS EATING ENVIRONMEI^ 

a. Discuss how to make the lunthrdbm more pleasant 

b. Use Instructor Information Sheet page 13 

7. DISCUSS THE NEED FOR THE SCHOOL NUTRITION PROGRAl^ 

a. Discuss the position paper on Child Nutrition Programs by the . 
American Dietetic Association 

b. Obtain a copy from the Journal of the American Dietetic Association, 

May, 1974 

MSU-NET 
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8. COMEtETE A CASE STUDY 

a. Use any appropriate case study on the Instructor Information Sheet 

C, page 19 

b. Use It for discussion and planning 

9. DISCUSS FQeb HABITS 

Discuss how children establish food habits using the following slide 
set on loan from FNlERC.* Accession No. 2677-73, How children learn 
about food (slides), N.Y. State Coilege of Hum. Ecology, Ithaca, NY, 21 
color slides w. guide booklet* A tool to encourage discussion on how 
children establish their food habits, attitudes* meaning of food in our 
culture and for our embtibhal needs. 

F. keep records of your activities * see forins on pages 23 and 2ft. 
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AtiDlOVISUAL AIDS 
UST OF FILMS WITH DESCRIPTIOt l 

1. "Q uality Food. Quality Chotce ,^aiid Nutrition 
Education by the ?66d Service Worker" , (20 inin*)* 
1980 bh loan from: Michigan REMC's, also from 
the State Library of Michigan, A study guide 

is available. 

This videotape is designed to: 
Help CREATE SELF-ESTEEM among the SSrd service 
workers by: showing that others in the school 
recogni ze their job as im p ort ant ; gives sugges- 
tions for METHODS OF NUTRITION EDUCATION by 
food serviiie workers in possible settings such 
as cafeteria, classroom^ kitchen; possible 
strategies such as over-the-counter conversation, 
vistials; possible topics such as food groups, 
relationship of food to health. 

2. What's Nutrition ? (16inm) 30 min. , U.S. Food 
and Nutrition Service 3:974, (also video with 
study guide) Motion Picture 5-103 on loan from 
MDE* State Library Services, Accession. No* 734-74 
(movie) ^ 744-74* (video cassette); JmERC* > Food 
and Nutrition information and Resources Center* 

Presents a brief history of nutrition, em- 
phasizing the importance of forming food habits 
for a lifetime. Stresses attitudes toward food^ 

MSU-NET 
FSHN/81 



nutrition and eating, and how they affect the 
job of the school foodservice worker, 

3. Classroom atld Cafeteria (i6imn) 3Q min, ^ U.S. 
Food and Nutrition Service, 1974. On loan from: 
WE State Library Services, Motion Picture ^ 5-109, 
Accession No. Movie - 751-75, Videocassette - 
741-74, FNIERC. 

Shows that some school systems have found 
ways to bring the classroom and cafeteria ^closer 
together. Examples of the kinds of nutrition 
' information one can teach to children at various 
ages and eductiohal levels. 

4. Why you eat ? (60 frames, cassette) 7 min. , 
McGraw-Hill, 1973* on loan from: MDE*, Film- 
strip, TX 355, .N872, 

Discusses some of the reasons people eat. 
Includes habit, sensory stimulation* eHwitibnal 
make-up* ethnic, cultural and religious back- 
grounds, and the use of food as a symbol. 
5; Innovations an d challeng es Cl6mm) 30 min. , 

U.S. Food and Nutrition Service (also video with 
study guide). On loan from: FNi^G, Movie 330-75* 
Videocassette 743-74. 

The role of school foodservice personnel in 
nutrition education is described. Pdddservice 
can educate aiid must since food habits developed 
during dtiidhood last a lifetime. If these are 
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good food habits ^ a contribution has been made 
to health, k review of the nine previous lec- 
tures is given. Some attention is given to 
current, theories in nutrition^ for example, 
that poor nutrition can result in poor social 
and learning behavior. Evidence for the valid- 
ity of this premise is inconclusive. Other 
factors may be the cause or act in conjunction 
with nutrition prbgrains. New types of food, 
engineered foods, and the tests they are sub- 
jected to are disciassed. They will require 
new standards. New methods of preparation 
iSd serving* and new equipment are described. 
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INSTRUCTOR INFORMATION SHEET A 
EMOTX^iAI^ SIGNIFICANCE OF FOQ & 

1, If one child at a table at school lunch says: 
"Ugh! That's awful!", do other children try 
that food? Why? 

2. if you served bright blue milk at school jxist 
to be different, would the children drink it? 

3« Why will so^ families at a coi^unity or large 
family gathering eat only the food they have 
brought — perhaps even asking the parent to 
point but which is their chicken or which is 
their potato salad? 

Why do parents send "care" packages of food to 
children away at college? Is it iii5)brtatit that 
the cookies in a "care" package be homemade? 

5. What is the image of soft drinks? Are you more 
likely to have a soft drink when you are alone 
or when you are with somebne? 

6. Why are foods as beaver steaks, roasted rac- 
coon^ or pheasant considered prestige foods 
by some? 

7. At a dinner for a distinguished gijest, would 
you serve meatioaf, steak, or a TV diraer? 
Why? 

8i If a distinguished guest is an afternoon caller 
in your home would fox! serve food? Why? 

MSU-NET 
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Would you do the same for a caller who was a 
family friend of long stSding and lived nearby? 
9. If you were trying to get a small child to do as 
you wished^ what food might you offer him or her? 
Why these particular foods? 

10. Are you willing to eat foods that are leftover? 
Why? Why may some persons do otherwise? 

11. When would you prepare less ford than you think 
would be eaten? 

±2. What can be accomplished by refusing to eat? 

13. What foods do you consider to be masculine? 
Feminine? What foods are suitable for the 
elderly, for children^ for the poor, for the 
wealthy? 

14; Do you think that limited food likes are a func- 
tion of a lack of security? 
15; What makes cake a necessity at a birthday party? 

16. Do you expect the first taste of a hew food to 
be mpleasaht? 

17. What is a "peaches and cream" cdmplexidn? Think 
of other terms that use food descriptions of 
totally unrelated concepts. Why are they used? 

18. Should the father of the f^iy be given the 
choice serving of food? Why? 

19. Do you find chewing gum to be alMst as satis- 
fying as a between meal snack? Why? 

Adapted from: Preliminary Manual for Nutrition 

Education for Child Nutrition Programs 
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INSTRUCTOR INFORMATION SHEET B 
WAYS TO MAKE jHE AVERAGE SCHOOL LUNCHRQQM.^^^44QRE 
PL EASANT PLA CE 



I. DINING ROOM INT ERIOR Dl 
^QNGIMIAL ATOdSPHERE 

Use "mod" interiors, 

bright colors 
Paint dining room 

pleasant colors 
Carpet floors, have 

drapes 
Use indirect light 

(proper light) 
Have good acoustics * 
Have plants, pictures 
Pira holiday decbra- 

tibtis 
insist oh proper 

temperature and 

ventilation 
Have clean windows in 

dining room 
Insure adequate phys- 
ical facilities 
Use school colors 
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Allow talking 

Have a free Juke box 

Arrange centerpieces 

on tables 
Place murals on the 

walls 

Let classes decorate 
Decorate tables and 
' walls 

Clean tables and 
floors 

Choose random arrange- 
ment and different 
sizes and shapes of 
tab les 

Use chairs, not benches 

Buy colored chairs and 
tables 

Provide small tables 
and chairs for small 
children 
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Relocate chairs and tables 
Use tablecloths and nap- 
kins 

Choose tables which seat 

four to six 
Have cushions in seats 
Bivide dining rbbms ihtb 

smaller areas 
Gall cafeteria "Student 

Center", or by name of 

school mascbt 
Enlarge dining room to 

prevent crbwdihg 
Use cafeteria as a multi- 

purpbse rbbm, study and 

snack area 
Try for a restaurant atisos- 

phere 
Install bbbths 
Use placemats 
Have a clbakrbbm 
Provide shelves for books 
Allow students tb decorate 

cafeteria to their tastes 
Scrape and wash dishes away 

from dining room 

HSU-NET 
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Pre-set tables 

Provide clean, attrac- 
tive counters 

Prbvide ybuth-briented 
atmosphere 

Air-cbhditibri the 
dining room 

Let students establish 
ground rules in the 
dining rbbm 

Work throu^ the 
student council 

Have several eating 
areas in the building 

Sovide private dining 
rbbms where organiza- 
tions can "meet as 
they eat 

Suggest television^ 
rbck music, music 
^oup perf brmahces 

Plan a place to dance 

Use training tables 
for athletes 

Get rid of odors 
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n PERS O NN EL 

Arrange for proper supervision to avoid -un- 
pleasant disciplinary problems 

Do not have policing; try for less regtmenta- 
tibh 

Suggest that cooks wear costumes on holidays 
Visit with students in dining area 
Know names of students 
Have workable administration policies 
Make name tags for cooks 
Have an unknown panel evaluate you at un- 
scheduled times 
identify food 

Speed service lines; eliminate waiting 

Have supervisor on the floor to visit with the 

students 
Serve with a smile 

Insist oh well-grbbmed, pleasant workers 
Purchase: attractive colored uniforms for ser- 
vers 

Train cashiers to work qxiickly 

Work on closer student-teacher relationships 

on elementary level 
Suggest different uniforms 
Stiggest colored tmifomis 
Try novelty uniforms 

MSU-NET 
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III. SPECI AL ACTIVITIE S 

Sponsor audio-visual nutrition program at lunch 
Have short eritertaiinnent programs 
Use fresh flowers 

Plan a dress-up day with special music 

Ask students to choose colors 

Name the dining room 

Ask an art class for decbratidris 

Have host and hostess 

Have local chef cook a meal 

Plan ati outdoor dining room; serve sack lunches 

on special bccasibris 
Use volunteer help; invite senior citizens to 

visit and help 
initiate a dairy bar 
Put up bulletin boards 
Encourage student cotScil invblveTOht 
involve P.T.A. 
Serve outdoor barbecue 
Show movies 

Encourage art displays 

Put up rosters for special events 

invite new participants in program to eat 

Offer choices ambtig food and/or menus 

Sell membership to cafeteria 

Have: a contest: every 50th person eats free 

SSU-NET 
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Serve sotil food 

Have a Mexican Day, Chinese Day, etc. 
Post tnerius 

Invite parents to eat 

Observe special occasions 

Have a "lucky tray" 

Offer alternate types of service 

Introduce gijmnicks with free lunch as reward 

Serve monthly banquets 



IV. EQUIPMENT 

Use attractive china 
Have glasses for water 
Have knives available 

Alternate service: paper, plastic, china 
Get dirty dish return out of dining rbbm 
Use garbage can liners 

Scrape and wash dishes away from dining rbdm 

Use scrand)le system 

Use plates instead of trays 

Have dfive-ih window 

Use trays with school colors and eaiblems 



y. POLICIES 

Suggest a longer Itinch hour 
Suggest more lunch periods 

IJSU-NEf 
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Be open for service all day 

Keep prices low 

insist on attractive service 

Provide music 

Have a colorful decor 

Einplby pleasant service people 



Adapted from: Preliminary Manual for Nutxitibn 

Education for Child Nutrition Programs. 
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INSTRUCTOR INFORMATION SHEET C 
CASE STUDIES 



INTEGRATION AND SGHOQL FOODSERVICE 

A. A school system is scheduled for increased in- 
tegration when school' opens next fall. Token 
integration was instituted several years ago 
with no incidents, but this coming year children 
will be coming from a different geographical 
area of town with very different sbcib-ecbhbmic 
and cultural backgrounds than the majority of 
the students currently in the schbbl. What 
should the school foodservice program do this 
spring to encourage peaceful integration? What 
should be done in preparation for the fall? What 
problems can be anticipated^ and how should they 
be handled? What activities could be planned by 
school foodservice persbhhel to encourage true 
integration? 

EXCHANGE STUDENTS AND F OODSERVICE 

B. For the first time this year, a small secondary 
schbbl in a small midwesterti community is host- 
ing three international exchange students for 
the schbbl year. What can the school food- 
service personnel do to make the students' 
visit enjoyable? Otie of the host families 
comes to you to ask for suggestions tb make 
their student welcome and at home. Explain to 
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them about foodway development and food habit 
development as well as culttjrai and emotional 
reactions to food and what can be expected 
from the student in new surroundings. 
M)N£ARTICfPATt0N AND PRIDE 

C. A hew child transferred into the fifth grade. 
The child was always nicely dressed and had a 
hew lunch pail. He would not participate in 
the foodservice program at the school and sat 
by himself to eat in the classroom instead of 
eating in the lunchroom. Six weeks went by 
before the classroom teacher mentioned this 
behavior to you. What would you suggest? 
(Discuss this section before proceeding.) In- 
vestigation revealed the child's lunch box con- 
tained only a block of wood and wadded up 
newspapers. The family had lost everything 
where they lived previously ^ and was here to 
make a new start. They were proudly indepen- 
dent however, and, according to the child^ did 
hot want anyone iti the new town to realize 
they had financial pfoBleins. What shoiald be 
done? 

RAISING M ONEY 

D. The student council in your school approaches 
the principal with a suggestion for raising 
money to buy tiew band uniforms and to pay for 

a proposed trip to a distant city to participate 
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in a big parade. Their proposal is the 
establishment of a candy, pop, and homemade 
cookie concession. You hear about the pro- 
posal. Plan your strategy to present to the 
principal. (If the class does riot come up 
with it, be sure to suggest that this is the 
perfect opportunity for begiririirig a total 
school nutrition education program. The con- 
cession stand can be bperied, but riot during 
meal hours; only nutritious snacks are to be 
served; low-calorie foods as well as those 
rich in vitamin A, vitamin G, and iron can be 
featured. Go bri from there.) 
THE COACH 

E. The new physical educatibri teacher and wrest- 
ling coach in your school is a food faddist. 
He puts the bbys bri stringent reducing diets 
and has weird diet ideas. What wbuld ybu db? 

F. Use examples frbm you own school system. 



Adapted fxbms 

Preliminary Manual for Nutritibri Education 
fbr Child Nutrition Programs. 
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ORDER PROeEDURE FDR AUD IOV ISUALS FROM FNIERC 

When ordering materials please order as follows: 

X i XI Tit\& ^rmat 

Accession No . -"-'-•''^ 

10-32-76 Gold Food Handling Motion Picture 

337-77 The Snacklng Mouse Flliastrtp 

2356-78 Allergic Reaction to Food Audlocassette 

Loans: The FNIERC lends nonprlnt media (Sotldn pictures, tiansparehcles » etc.) 
for 2 weeks only. No more than 3 audtovtsuais can be loaned at any one time to 
one person. Films will be scheduled more than 1 month tn advance. FNIERC does 
not ioan audiovisual equlpSieht. 

The Center accepts requests for materials by mall, telephone and oh site 
visit. Please address all telephone or written requests to:^ 

The Food and Nutrition information and Education Resources Center 
National Agricultural Library Bldg. , Room 3D4 
Beltsvllle, Maryland 26765 

Telephone: Area Code 361-344-3719 «between 8 a.m. and 4:36 p.m. EST) 



MSlJ-NET 
FSHN/81 

ERLC 



Sample Record of Notritibh Educatlbh Activity by Scfed bl Foodservice Sta f£ 

Classroom activity: 

Schooihaos 

Foodservice Staff 

Program title 

Games used 

Audio/vlsuai material used 

Evaluation 



Date: 

Grade Teacher - 

(title) - 
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lamchrooin activity: 



Special luncheon 

Media used 

Objective: 
Evaluation : 
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INTROmJCTION TO NUTRITION B^UeATIdN LESSONS FOR ^Tffi 

CLASSRmm 

This Nutrition Ediacation Manual for fdddservice 
personnel uses for each education ±e\rei the same per- 
formance objectives as the Teacher Reference Guide 
for itibn Education "Food What*s in it for you?" 
tevei i - grades 1-3-, Level II - grades 4-6; and 
Level ill - grades 7-9. It is up to the fbodservice 
manager/director to inquire from the school adminis- 
tration whether the teachers in their school system 
are teaching nutrition ediacation based on that guide. 
If yes, your activities in the lunchroom and class- 
room should be cobrdihated with the teachers and 
support their program, if not^ tty to get your 
school system to adopt the nutrition education pro- 
gram. In the meant toe, use this manual to provide 
the children with as much nutrition education as 
possible, informally in the lunchroom and formally 
in the classroom. 

Activities for Kindergarten (K) through 4th 
grade are hot included in this manual. We refer 
you to the special guide produced in Michigan 
called NUTRITION IN BITE SIZE PIECES. Activities 
for other grades are included in this manual. 

Foodservice personnel are advised to keep a 
good record of their nutrition education activities, 
including ah evaluaticn of each program, for future 
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reference. We have included a sample record of 
nutrition education activity by school foodservice 
staff. 

Several activities^ games and audio-visual 
materials are offered for each level. This should 
help foodservice personnel use this guide for many 
years . 
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Refer to Nutrition tn Bite Size Pieces available 
in the REMC and from Food Science and Human Nutri- 
tion at Michigan State University. 
OTHER REFERENCES ; 

1. Creative Food Experiences for Children by 

Mary T. Goodwin and Gerry Pollen _ 
Center for Science in the Public Interest 
1755 S^ St., m 
Washington, DC 20009 

256 pp., $5.95 

This book has many ideas and is a very important 
resource for teaching nutrition education. 
Recbimneiided for school fbbdservice personnel 
and teachers. 

2. Food and Nutrition K-6. Lesson Plans For Lay 
Teachers by Ingham Nutrition Educatibh and 
Training Project and Ingham County Cooperative 
Extension Service, Mason, Michigan 48854 

This is a set of 5 lessons for each grade to be 
taught by volunteers interested in hutritibh. 
Some training and screening of volunteers is 
necessary. Includes very good ideas that will 
help children learn about nutrition. 

3. Nutrition Source Book 
National Dairy Cotmcil 
Rosemont, tb 60018 

This bbbk is a very good nutrition reference for 
educators • 
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1. "Yott Are ffliat You Eat !" 

Bar Films, n.d. 

(16 indviei 10 initi,) 

2. " Dofog Great Things" 

Kraft Foods Educ. Dept. (iS mm. movies 14 inih.) 
On loan from FNIERC Accession No. 154-73 
This motion picture was made to prdmbte basic 
nutrition awareness among youngsters. The film 
shows athletes and astronauts in training and 
work, emphasizing the importance of a balanced 
diet for good mental and physical performance. 

3. Nutrition For Litt le Children (fiJistrip/ 
cassette record) Edson, Ann^ Freepbrt, NY (1973) 
On loan from E^IERC. Accession No. Fiimstrlp/ 
Cassette Tape 351-74; Filmstrip/Recbrd 352-74. 
This filmstrip for children of about 5-8 years 
shows a variety of nutritious foods and their 
sources i and the Importance of good food for 
health, growth and energy. Does not differ- 
entiate nutrients, or their role in the body, 
only distSiguishes nutritious foods from less 
hutritibtis ones. 



MSU-NET 
FSfflj/8i 



28 

36 



4. Nutrition for- Children in the Primary Grades ^ 1976. 
From The Polished Apple, 3742 Seahom Dr., Maiibu, 
GA 90265; a set of 3 color films trips with cassettes 
(inanual and automatic signals); Break The Fast, 
45 frames, 7 min; The Nutrient Express^ 52 frames, 
11 min.; George Gorge and Nicky Persnicky, 60 
frames, 12 min.; teacher's guide, 1 p.; $69.75 
for the complete set (Calif, residents add 6% 
sales tas:). 

Cartoon characters teach the importance of starting 
the day with breakfast^ featuring traditional and 
ridntraditional foods, in "Break The Fast". The 
clearly stated message and brilliant colors should 
appeal to preschoolers as well as primary school 
children. 

Children are introduced to the Four Food Groups 
in "Nutritibh E3cpress" as cartoon characters 
travel aboard a colorful stefS engine through a 
fantasy "Land of Nutrients". The Four Food 
Group characters sing simple ballads telling of 
their dietary benefits. The outstanding use of 
color, music, and images geared to interest chil^ 
drexl introduces youngsters to nutrition in a 
delightful, entertaining way. 
The story of George Gorge and Nicky Persnicky 
tells of two children with very bad eating 
habits: too tatuch and too little, respectively. 
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A visitor from outer space * Dr. Balanced Diet 
(delightfully concocted fr^ a v^iety of mouth- 
watering foods) , shows George and Nicky how eat- 
ing foods from the Four Food Groups can help them 
to be healthier and happier, iecbtisnended for 
grades 1-4. 

5. Nutrition . 1974; from Clearvue* 6666 Oliphant 
Ave., Chicago^ IL 60631. Set of four color 
filfflstrips with cassette or 33-1/3 rpm record 
(manual or autbinatic signals): Meat Foods* 
62 frames, 9 ita; ; Milk Foods ^ 63 frames, 9 Sin;; 
Vegetable-Fruit Foods, 63 frOTies, 9 min. ; Cereal 
and Bread Foods, 55 frames, 9 tniii. ; teacher's 
guide and script, 31 pp., $52.00 per set; $15.95 
per title; 

Designed to familiarize primary grade level stu- 
dents with the Four Food Groups, this filmstrip 
series uses a "Nutrition trio" with magical 
powers to teach youngsters the importance of 
each food group to a balanced diet. Iii each 
fiimstfip, the Trio focus on the health functions 
of each food group. Some oversimplification leads 
to inaccuracy* such as the statement that "protein 
frbin meats contate iron and vitamin B-12". Edu- 
datdrs may also wbiider about the wisdom of allow- 
ing the Trio to "follow food through the bodies of 
the people they secretly help", including eaeitihg 
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through pores in the skin and the pupils of the 
eye. ThiB filmstrips do present basic information 
on nutrients and food groups for a prijnary 
audience . 

6, Clarabelle the Cow (fiiistrip) Oh loan from 
FNIERC, Accession No. 31-76 

A f ilmstrip and coloring book are used to demon- 
strate the benefits of milk. Through the ad- 
ventures of "eiarabeiie the Cow" and her "fairy 
cow mudder" elementary children ascertain where 
milk comes from, the differences between whole 
and skim milk* and products such as cheese and 
ice cream which are derived from milk. Emphasis 
is also given to the importance of milk for body 
growth ^d strong bones and teeth. 

^MS^ STQRIES. TEACHING ACTiyiTIEi : 

1. The Thing the Profasso^ Forgot (booklet) Office 

of e ommun ication^ Consumer Information, Pueblo, CO 
81009 

^citing story for children and coloring book, 
stresses importance of eating a variety of foods. 

2. f.Q.O:JD>_ for Thought (1974) American School 
Foodservice Association, 4101 East Iliff * Denver 
eo 80222, $5.00, 86 pp. 

Activities for 32 concepts, large portion of 
concepts on basic four, meal planning, preparing 
and eating a variety of foods. 
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3. rati With Good Food , USDA Food and Nutxition 
Service, $1.90; 48 pp. 

The activities in. this booklet present basic 
facta about food and hutritibh in a creative 
inanrier that attracts the child* s attention 
to the subject. 

4. Nutrition Action P ac k , McDonald Action Packs 
B5x 2594, Chicago, IL 60690^ $1.00 

Offers activities and games to stimulate chil- 
dren to think about food needs and choices. 

5. Adventur eji- to Jbods , Michigan Dairy Council ^ 
704 New Center Bldg.* Detroit, MI 48202, Free 
Perfect resource on a variety of Hichigah foods 
for use in school lunchroom and classrooms. 

6. Fo od M odels 

Michigan Dairy Council, 704 New Center Bldg. , 
Detroit, Mi 48202. 

Very attractive life-size color photographic 
reproductions of foods cdmmbhly eaten. A guide 
for ways to use models is included. 

7. Soup^S- €ta^ . National Health Systems ^ P.O. Box 1501, 
Ann Arbor, MI 48106 

The goal of the game is to complete a balanced 
meal. The approach is similar to Bingo with 
nutrition categories (protein^ vegetables, fat, 
fruit i milk, starch) and individual foods below. 
A horizontal row of six foods laust be covered to 
obtain a balanced meal. 
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8i Yntnm^ Rmwin^r game . American School Food Service 

Association, 4101 iliff, Draver, 60 80222. 

62 playing cards. The object is to make a 

complete ioeal. 
^* Atphgbet-Soiip . Selpt 5t Street Enterprises, 

2502 V^intori Road, Durham, NC 27707, $5.50, 

183 pp. 

Ideas for use in classroom and lunchroom. 
Nutritional facts ^ teaching ideas, poems, 
recipes and riddles, etc.^ given. 

10. 1) Kim Helps Care For Food 

3) Kim Likes To Eat , Yakima Home Economics 
Assoc., Yakima, WA 98902, 50c each. 

1) Explains how to take care of food; 

2) Story for K-2 helps children xmderstahd 
hbv Kim grows 

3) Tells why Kim eats certain foods 

11. Pen cil aiid Paper Fun to T each Nutrition 

by Ruslink, D. and D. Funk* 1978, Good Ideas 

Books Co., P.O. Box 116, Gillette, NJ 07933 

23 spirit masters $4.95 single copy 

$4; 49 each for two or more 
copies 
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Lesson 2: THE DAILY FOOD GUIDE— FOR ST UPEin^ iiRAPE A-6 

A. Purpose of this lessoa 

1. Students wiii be able to analyze their daily food Intake using "The 
Hassle-Free Daily Food Guide" or the "Guide to Good Eating*" 

2. Students will know that they heed a great variety of foods from the 
first four food groups to provide all the necessary nutrients daily, 

3. The students will understand that the fats* sweets and alcohol group 
provides calories from fat, sugar or starch and alcohol and very few 
other nutrients, 

B. Ihstructbr prepar ation for le saoa 

1. Order enough food guides to provide each student with one copy. 

2. Decide oh any other handouts you wish to use and make sufficient copies, 

3. Order games you plan to use. 

4. Order a movie or filmstrlp from the selection below. 

C. Audlovisoai aids . See list of films bh page 39 and list of gaioes on page 38. 

D. Resource Materials 
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1. Notrttton and Your Health j Bulletin No. 232, published by U.S. Dept. of 
Agriculture and the U;S; Dept. of Health, Education and Welfare are help- 
ful. The guidelines are: 

1) Eat a variety of foods 

2) Maintain ideal wei^t 

3) Avoid too much fat: saturated fat and cholesterol 

4) Eat food with adequate starch and fiber 

5) Avoid too miich sugar 

6) Avoid too much salt 

7) If you drink alcohol, do so in tnoderation 

2. Hassie-Free Guide to a Better Diet , U.S. Dept. of Agriculture, leaflet 
No. 567. Free. U;S; Govt. Printing Office^ Washihgtbhi D.C. 

3. Guide to Good Eating , National Dairy Council, Roseinont, It 66818 or your 
local Dairy Council Office. Free, 
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THE BAifcY FOOD GUIDE 



ACTIVITIES 

1. miORE Dlii 

a) Have students cbmpiete a 24-hbur food 
recall for the day before. Be sare they 
include foods eaten between taeals, as well 
as all foods eaten at meais. Use Handout 
#2-1 for the recall. Decide if you want 
to use other handouts also (Hradout #2-2). 

b) Distribute "The Hassle-Free Daily Food 
Guide" or "The Guide to Good Eatiig" to 
help students analyze their bwri food in- 
take. How many servings from each food 
group did they eat? How many servings 
from fats, sweets, and alcohol group? 

c) Ask the students to report their intake 
by food groups. Gn the blackboard^ make 

an analysis of the class* food intake. (See p. 37) 

d) Ask the children their reasons for having 
fewer servings of the first 4 groups or 
more of the fats, sweets group. Are those 
the same children? 

e) Explain that the Daily Food Guide shbtdd 
help students select a diet containing all 
known nutrients essential for good health 
and optimal growth. 
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CHART FOR REPORTING INtAkES QN BLACKfiOARB 





FOOD GROUP 


SERVINGS 


NO.PF 
STUDENTS 


SERVINGS 


NO. OF 

STUDENTb 


1 


f riii K vpo^^aHI^r 


4 or tndre 




2 or less 








servings 




servings 




2 


HreaH arid 


4 or fDore 




2 or less 








servings 


■ 


servings 




3. 


milk and cheese 


4 or inore 




2 or less 








servings 




servings 




4. 


meaty poultry 


2 or iDdre 




i or less 






flsh^ beaiis 


servings 




servings 




5. 


fatSy sweets and 


1-3 




4 or isore 






alcohol 


iservlngs 




servings 
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f) stress the importance of choosing a variety 
of foods from each food group, as no one 
food contains all natxients (except mother's 
miik for the first few months of a baby's 
life) . 

g) ^iain that the minimal level of the Daily 
Food Guide does not furnish enou^ calories 
for energy needs for 4th-^6th graders. Where 
should the additional servings come from? 

h) Encourage students to freely choose more 
from the: 

fruit and vegetable group 

bread and cereal group 

milk and cheese group 
and moderately move frOT the: meati poultry, 
fishi bean group as well as from the "others" 
group, 
2. CONDUCT A GAME 

a) ^iulllgan^Stew; Puzzle Pak ^ 4H - ENP, Coop. 
Extension Service, University of Hawaii, 
Honolulu, Hawaii 96822. 

This is a good game and has activity 
ideas. It includes a few foods less com- 
mon outside Hawaii. 

b) Vitamins ^ Vittlea . Order from: Phyllis 
Jbhhcbcki Extension Home Economist, CbiS- 
Road ebmissibn Bldg. ^ Corunna, MI 48817. 
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c) Use Handout #2-3 and piay nutrition chutes 
and ladders. 

d) Pencil and Paper-fm to Teach Nutrition . 
Good Ideas Books Co.^ 20 Highindunt Ave., 
Warren, NJ 07060. 

This is a book of 23 spirit masters 
for $4.49. 
3. SHOW A FILM 

a) Why People Eat What They Do (filmstrip & 
cassette I 108 frames, 35tnm. ), 1976, with 
teacher's guide. On loan frcm FNIERC^ 
Accession No. 465-76. 

The filrastfip explores the many things 
that affect eating habits and food choices 
for eiemehtary students. Emphasis is given 
to availability and cost of fbdd^ hunger 
and fullness sensations^ senses arid appe- 
tite, advertising messages, past experiences 
affecting food and eating habits, food cus- 
toms, and peer group influences. The term 
"eating habits" and "food choices" are 
defined. The subconscious learning taking 
place in the development of eating habits 
and food preferences is also eacplained^ 

b) Habits o f Health; "Food to Live and Grow" , 
BFA Educational Media, 2211 Hichigah Ave., 
Santa Itohica, CA 90404, Rental: $15.00, 
iiSvm color mbvie^ 13% mih.^. 
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The film stresses the i^ortance of a 
good dieti Shows an experiment with rats — 
one rat gets a balanced diet, and the diet 
of the other rat is lacking in friiit, 
vegetables arid tnilk. Food waste and junk 
food consumption is also shbwti. 
c5 What^s Good to Eae , California Dairy Council* 
(16™ Sovie, 18 min. h to order from: 
FNIERC, Accession No., 1843-78. 

An animated movie with a patnphlet for 
vocabulary and discussion questions. How 
food selection can help to provide all nutri- 
ents for adequate nutrition, 
d) Mulligan Stew: The Great Nutrit i o n Turn On , 
U.S. Dept. of Agriculture^ 1972 (lemm iwDvie, 
3D min.) or video cassette. Accession No. 
Movie - 323-73, on loan from FNIERC, Video/ 
cassette 326-73. 

The "Great Nutrition Turn Oti" is about 
the town of Lazy Susan where everyone has 
fallen asleep, the Mulligan Stew kids dis- 
cover that the town of tazy Susan has fallen 
asleep because they dbh*t eat right. The 
Mullipn Stew kids are a group of five that 
Sake up a rock band^ so they try to wake up 
the tdwti with their music and food nutrition 
songs and it works. They tell the town that 
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the four important food groups are: fruits 
arid vegetables, bread arid cereals » meat, and 
milk, they also promote some of the hutri- 
ehts gotten from certain foods. 

e) Mulligan Stev: The Flinh-Flam Man > U.S. 
Dept. of Agriculture, 1972, (16mm movie; 
30 min. of video cassette). 

The FliiiHFlam Man is a very mod* looking 
fellow who tells the Mulligan Stew gang that 
they should buy his book on quick and fad 
diets. Mulligan gets help from Wilbur 
Doright to try to stop the Fiim-Flam Man 
from selling his bad diets to kids. The 
Flim-Flam man goes down in defeat, this 
show teaches about health problems caused by 
fad diets and why the 4-4-3-2 way is the best 
way for good health. 

f) Muiiig^ Stew: Count Down 4-4-3-2 ^ U.S. 
Dept. of Agriculture, (16mm movie, 3Q min., 
or video cassette). Accession No. to order 
from FNIERC, Movie 315-73, video cassette 
316-73. 

The Mulligan Stew*s pai, Wilbur Doright, 
plans a can5>ihg trip^ is trapped by a big 
rainstorm and flood waters, and does not 
have enough food to last until he can get 
safe:?.y home again. The Mulligans must put 
together a food package to be dropped to 
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dropped to Wtibor to last hia :dr two weeks, 
they visit the space pxogram headquarters 
to get help with kinds of food that will 
keep Ktlbur in good health and give him a 
balanced diet with food from the foar focd 
groups. This laust be food tlxat will not 
spoil, as Wilbur does not have an icebox or 
refrigerator. The. gang learns tSat most of 
the things they can send to Wilbur can be 
found right ia their nei^borhood supermarket 
or grocer/. The Huiligan Stews learn how 
food can be chaaged during processing to 
have more nutrierics> hot spoil and take up 
less space. They also learn where hew kinds 
of food will be grown to feed the world's 
people. 

g) Mulligan Stew; loo lt Iraide Yourself , U.S. 
Dept. of Agrictd.cura , (IBmm movie, 30 tnin. 
v±da> cassette?. Accession &Ic. c3 order 
from F^HERC, Movia 319-73^ video cassette 
32G-"*3- 

Tfae Suilig^ Stew gang has another mis- 
sion. In this 3h;7w, the Mulligan Stew kids 
have ta find but vhy Bobby and Alice are 
always "up-tignt**. They are cranky and 
tired ail the ci-ie and are doing poorly in 
school. The MiLlligaa Stew gang finds our. 
that Bcbby and Alice have not been eating 
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breakfast and they explain why breckfast is 
important ifbr good health. Cartoon figures 
show how our food is digesceds and what 
parts of the body are used in digestioni 
This show repeats the four food groups and 
the 4-4-3-2 daily servings. 

h) Eat For Health . Color No. 808 Movie, 11 tnin. 
Encyclopedia Britannica, Itegionai Manager: 
Suite 301, Greenshire Office Center, 30785 
Grand River Ave., farSington, Mi 48024, 

^ Tel. (313) 47 7-4450 i Crental 1-3 days - 
$12.00) 

i) The Great Food Show , Kraft Foods, Modem 
Talking Picture Service, Inc., 2323 New Hyde 
Park Rd. i New Hyde Park, NY 11040 (16 ^ 
color iovie, 15 Stn.). Free loan* 

This film uses the Food Council of 
America* s four food groc^s nutricibh aware- 
ness symbol and brings it to life by a skit 
about each food group. Cartbbh animation 
is very well done, interspersed with real- 
life sequences of children enjoying good 
health and good food. Familiar characters 
such as Red Riding Hood are usedj 3u£x4ilo 
Bill becdtnes "Vegetable Bill" when he dis- 
covers there are "hb more buffalo-burgers*' 
at his favorite restaurant. Aibng with the 
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eritertainiDent is a sotmd nutritibh -message 
about the importance of variety in food and 
the nutrients provided by the four food 
groups # There is no "product tHe8sage"i 
Recoranended for elementary students. 
4. HAKE A tTOBILE 

Have students write a menu using the food groups 
and then inake mobiles to hand in the ciassrooTn 
or iunchrboii Use Handout #2-3. 
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Handout #2-1 

Name 

Grade - ■ 

DIETARY RECALL 

1. Pair-up students 

2. Oiie person will ask questions and record answers/ 
other person will be recalling foods they have 
eaten. 

3. Switch off. 

Q. I am going to ask you to teii me everything 
you have put in your mouth and swallowed in 
the last 24 hours. This will include: all 
foods i drinks i candy* etc. We will start 
with breakfast and work backwards. 

Q. What did you have this mortiing when you got 
up? 

Record answer. 



Q. Did you have any snacks during the night? 
Record answer; 



Q. What did you have to eat before you went to 
bed last night? Any snacks while doing home- 
work, watching T.V.? List all evening snacks. 
Record answer. 
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Q. What did you have to eat last night for 
dinner or supper? 
Record answer. 



Q. Did you have any shacks after school (before 
dinner) yesterday? 
Record answer. 



Q. What did you have for lunch yesterday? 
Record answer. 
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HANDOUT #2-2 
WHAT*S MISSING ? 

Print the name of a different Basic 4 food group in 
each box. Next draw a picture of a food from that 
food groap in each box. 



Adapted from: Office of Public Instruction 
He lena , Montana 59601 
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HANDOUT #2-3 
NUTRiTiON CHUTES AW LADDERS 

For two or wore players. Each player uses a button 
or other sinall object as a marker. Shake a die, 
use a spinner or draw numbers one to six written on 
sinall slips of paper from a box to determine number 
of TOves each turn. Go up the ladder as part of the 
move if the button is in a square the marker stops 
on. Go down the chute when the stop is in a square 
marker lands on. The last move can't be made until 
player gets the exact number needed to reach finish. 
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Handout #2-4 



MENU MOBILE 



Join a team of your classmates. Your team Is going 
to plan a menu for one day. Your menu must have 
three servings from the Milk Group, ^twa servings 
from the Meat Group, four servings from the Fruit 
and Vegetable Group ^ and fou# servings from the 
Grain (Bread- Cereal) Group. Beibw, write your menu 
for each meal. 

BREAKFAST LUNCH DINNER 



You have made ycrur food choices and put them in writ- 
ing. Now show how balanced your menu is in another 
way. Make a Menu Mob ile . A mobile is an art form 
used to show balance. Fill in the spaces below with 
the foods on your menu which below in each group. 
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A BALANCEI) MENU FOR ONE^ DAY CONTAIN S 



MILK 
GROUP 



MEAT 
GROUP 




GRAIN 
GROUP 



OTHER 

UmODS 
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Lesson 3: 



SNACKS " FOR STUDENTS GRADE S-4^A 



A; Purpose of this lesson 



1. The students will learn to analyze the nutritional contribution of 
various snack foods. 

2. The students will understand that snacks can make an important con- 
tribution to the daily food intake. 

3. The students will recognize their responsibility to choose shacks 
which make a nutritional cbhtributibh besides adding calories only. 

B. Ihstructbr prepa ration for le sson 

1; Plan and prepare r ritibus shacks tb taste in class. 

2. Order the handout: Stiacking^-^ Matter of Management from the Cbbper^ 




ati^'e Extension Service at MSU. 
3. Order ah audiovisual aid if desired. 
C; Resource materials 

1. Shacking - A Matter of Management, Extension Bulletin £-899^ by Anita 




bean. Cooperative Extension Service^ Michigan State University, Ag. 



Hall 110^ East Lansing, MI 48824. 
b. Audiovisual Aids. See list oh page 54 . 
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ACTIVITIES 

Snacks are an i^brtaht part of the daily food 
intake of this age group; Therefore, students 
need to iearn that there are a great many snack 
choices which can inake a great contribution to 
their daily nutrient intake. 

a) Have students list snacks and write ideas on 
blackboard. 



b) Analyze the nutrient contribution of these 
snacks in broad categories such as: 



SNACKS 


NUTRIENT eONTRIBUTI^ 


Candy bars 


fat, susar« some prbteiii, some 




vitamins and minerals ^ especial- 




ly if enriched 


Ice Cream 


fat, sugar, cexi replace some 




milk products 


Potato & other 


fat, salt, starch 


chips 


very little vitamins and 




finerals imless enriched 


Candies 




Fruits - fruit 


add important vitamins and 


juices 


minerals, fruit sugar for 


fresh 


calories 


dried 




Soda Pops 


sugar 


Chocolates 
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gNAgkS 


NUTRIENT eONTRIByriON 


Nuts & Seeds 


protein, fat, vitamin arid 




minerals 


Vegetable snacks 


add important vitamins arid 


with or without 


minerals* Dip can add needed 


a dip 


calories arid milk-*based dips 




can add to milk group 


Whole grain crack- 


important addition to bread 


ers, breads pop- 


and cereal group 


corn, cereals 




(preferably un- 




sweetened or 




low sugar) 




Cookies 


as above plus fat and sugar 



The higher the snacks are in nutrients, other 
than fat, sugar and salt^ the better is their 
contribution for the daily diet. 

2. TASTE NUTRITIOUS SNACKS 

Bring some nutritious snacks to class: 

-cut-up vegetables and a Ibwfat dip 

-berries or cut-up fruits with a dip 

-dried fruits and nuts and seeds 

-whole grain, unsweetened cereals with milk 

-popcorn 

-whpie grain cookies 
-friiit or vegetable juices 

3. PLAN SNACKS 

Have students plan snacks for: 
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a) a birthday party 

b) a special celebration (holiday, sports event) 

c) a week at home 

d) to pack for school 

a) Junk Foo d Film: Expo s i ng Those Bad Habits ^ 
(16mffl movie, 11 minO Sandler Institutional 
Films, Inc., 1976, includes study guide. Oh 
loan from FNIERC Accession No. 369-76. 

A fanciful film presents the misadven- 
tures of Harold^ a compulsive jutik food eater. 
Rbly-pbly Harold ignores aii that he sees and 
hears concerning the wise choice of nutritious 
and healthful foods. He spends his time toss- 
ing aside fruits* vegetables, and milk in 
favor of cookies, candies, soda pop* and other 
junk food. After being warned by his friends 
that his eating habits will get him into 
trouble, Harold visits Junk Food tand. There, 
bad-habit characters encourage him to embark 
upon an eating spree that leaves him hopeless- 
ly trapped. Harold's rescue by his friends 
exposes to elementary students the bad habits 
of all junk food eaters and gives them food 
for thought. 

b) m^Udtgan Stev; the Racer t hat Lost his :Edge , 
U.S. Dept. of Agriculture. 1972 (16mm movie* 
30 min. or videocassette) * on loan from FNIERC; 
Accession No. Movie 324-73, Videocassette 
325-73i 
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A fat race car driver (who keeps losing) 
and his new bride Cwhb keeps stuffing him with 
goodies) learn that you are what you eat and 
you have to plan rights buy right, and pre- 
pare right. The Muiiigan Stews help the race 
car driver and his wife learn that it is more 
important to eat following a nutrition princi- 
ple like 4-4-3-2 than just to fill up on goodies 
c) Eating-Mght With Harv and Mar\ , 1976, Alfred 
Higgihs Prbductibh* Inc., C16iinn, 10-^ min. and 
study guide), on loan from FNIERC, Accession 
No. 33-76. 

Two cartoon figures watch real boys and 
girls eating a picnic lunch with their teacher. 
She discusses the Four Food Groups with them, 
and the children evaluate their lunches to see 
if foods from all four groups are represented. 
One boy's chocolate bar sandwich (which he made 
himself) leads to a discussion of sweets and 
sugar's harmful effect on their teeth. The 
children are later shown making selections 
from a snack cart. They reme^er the teach- 
er' s discussion as they choose nutritious 
snacks of fruit, nuts, and fruit juice. 

If peer influence affects the 5 to 
8 year old, many youngsters may follow better 
shacking patterns after viewing the film. 
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d) The Sn ackltig Mouse , 1977, From The Polished 
Apple, Filmstrip 41 frames + cassette, 5 m±n. ^ 
bti loan from FNIERC, Accession No. 337-77. 

ehildren will love the antics of the 
everhurigry snacking TOuse. In a htiiwDrbus way 
the mouse teaches children that bad snacking 
habits can have sad consequences--at least for 
a snack-a-holic mouse. Early primary grades. 
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BaUetin E-899 

BIT ANTTA DESN; 




.VY5v.--,.SgiJ^|(^?gJ,^^^^ . .... ,. -^-^^ 

eOer Sefore ir The outage fsetmnrfm &jo^f^'fo^ 

snm^ir Food contacts iam raige fc&n 10 t<> lZpariie^ f6r cf0i^ to 44 f<ichhou 
shackerst _ ^/---i^- '^i^-llS^^^^- 

SnacBng is not i^agis fm^ ft cm be good fw yom if you eat nuinttom snmRs 
arid control ti» cmmmt yoa eatW The tticfcis io plan meats end meu:hs with Jf6w:t6tat 
n^s in mind it To get assehtud rmnem& md mnimi^ you need a vmetg^ cf 

foods from the BASIC 4 FOOD GROUPS (see chart on page 2). 



TSaow tile natrimtr content; of'' fbodi' Jwrf^" - ; 



Nutrimt/Ctdon9 Chiirt aa. pag^ 2>. 



••. ■ _ -^w,• 

t-- Adjti^your diify ''fixsi ixml^^ medir^ '^i ^V^V^A^^ limit potSoos (one cocSk^r not tiitwr 

mid tile outrie&tHadom vsloe^o^ foodK.;^^^ 



^^t:^ ' ^^-^^^^ ''^"^ -rr ^fc-r' a— -- -— — i-- !— K^^^ :^*t 



At all 1^ levelsi naic&s plar ft di^ {bcK&~all 

tRim 0- Preiclibpleri hm^ iiiicfci; tcif 6% m 9 ^temt» Jk(^iii]4^ C^^ oilduia ii^ 




•writ fer ywtcrriplii^ 




:^Ftonic^ of snadia (abeed^ 

atettod.witir toBiie'fixxls^* < , . 

3r A*^ '^^^^^'^^^^ vend&ig inafthihe c ^wa tdr a 
tcr add &uit% iailfe ch aei e, wricbed Qracfceii>^ 

^ Ino'^M yqu^ dai^ pigniical actm^ to uia up 1 
ai!^'-iic»»cab»jM. ' 
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kank ttem t to 10: m P«|N««J- ; ./v:.-'-. 

testify the food w^^D^iBS^t n^ (See code tfie Banc 

^■^^^'aa^^i ttio^ with ail 



Foiuv 

exaxnpie heiow)> 



SCORE WITH THE 
BASIC FOUR 



(MO) MiUc &oi;^_ . . . 
(VP) ViBp^taW^ fr^^ Vj 
(MFP) Mtwt^^^pott*^^^ 

peanut batter- • 
(EC) Bnrichecf or whote 
: ■. gjraitt' birta4 cewiS ' -^^^^^ 




CButifiower; celery cocumbwj^ ^^0^4^ 
sweetened ^ckl^ lettac ey g|!^n|^^^ 
mn^xroomar green pepperi, raifflfc - 
e% saoerimu^ wnnnier wqfiu&^i^ - 
matoes^ tomato juici^ zuixliiiiL^ 



tage dieeee or yogttft dip.) 
Ima^ ^ fat), boiiillioi^ a^^^ 
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Lesson 4; ADV^E RTISEMENTS - FOR STUD ENT^ GRADES 4-6 

A. Parpose of this lesson 

1. The students learn to Identify the infioence of advertising oh food 
baying habits. 

2. The students will be able to recognize deceptive advertising practices. 

B. Instructor preparation for lesson 

1. Collect magazine and newspaper ads for food products. 

2. Make a list of current T.V. ads. 

3. Duplicate handouts. 

4. Order audiovisual aids If applicable. 

C. Audlbvlsual aids. See list on page 62. 
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1. DISCUSS ADVERTISIN G 

A consumer is a person who buys, or uses a pro- 
duct, service or resource. Each of us is a 
consumer, some consume more than others but we 
all consume products, services or resources* 

Advertising appeals to the consumers' heeds arid 
desires and also creates needs with new products. 
Needs and desires to which advertising appeals: 

(1) Being part of a^grcnj^ 

everybody eats .drinks x, arid it makes 
them feel great 

(2) Good hea lth 

feeling miserable before and great after 
using product 

(3) Physical fit^iess: 

athletes advertising what they eat so that 
we use it to increase our fitness 

(4) Other concepts may be less meariirigful for 

this age group such as appealing to: 

- Youth 

- independence and individuaiity 

- Success 

- Attractiveness to opposite sex 
Use Handout #4-1 to discuss these further. 
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2. DISetJSS FOOD ADS 

a) View magazine and newspaper ads with the 
students • Discuss T.V. ads they have seen 
lately. 

b) Discuss these ads: 

(1) Who are people doing the advertising? 

- sports personalities 

- entertainers 

- cartoon figures 

(2) Are children used to sell the product? 

(3) What does the ad claim? 

- giving health, strength, growth 

- natural food* health food 

(4) Can these ciaiis be supported by facts? 

(5) What kind of foods are advertised? 

- did you see ads for Michigan fruits 
axxd vegetables? 

- grain products? besides sugar cereals 

(6) Are these foods health-promoting? 

(7) Who pays for the ads? 

3. MAKE ADS FOR SCHOOL MEALS 

a) Have students tnake ads for the school lunch. 

(1) with crayons /magic markers and paper to 
hand in cafeteria (a prize could be given 
to the best one) 

(2) a tmito ad to read over the PA system 

(3) an ad for the school newspaper 
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4. DISCUSS PURCHASE S 

Identify a recent food purchase and analyze the 
•: ifluehce of advertising on the decision to pur- 
chase the item. 

5. ROLE PLAY^ 

Role play food advertising heard on television 

and radio. 

6. MAKE A DISPLAY 

Collect clippings of food advertising in local 
paper and arrange on a bulletin board. 

7. DISC USS ADVANTA GES 

List some advantages and disadvantages of food 

advertising. 

8. SHOW A FILM 

a) Seeing Through Commercials ^ A children's guide 
to TV advertising. 1976, Vision Films (16mm 
movie, 15 SiS.), on loan from FNIERC, Accession 

No. 30-78- 

Tricks of the trade in photographing 
product cbinniercials are demonstrated for 
youngsters so they may more critically view 
TV advertising of toys and food products. 
The discussion clearly illustrates special 
camera effects and toanipulative techniques 
used to make products appear rore appealing 

and exciting. 

Techniques used to make food commercials 
appeal to children are demonstrated using a 
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sample breakfast cereal cdnnaercial for 
"Sugar Fruit Giggles". While the critique 
of the commercial message incorrectly implies 
that cereals have little nutritional value 
aside from the milfc served with them, the 
sensitization of a young audience to the 
advertising techniques iised is splendidly 



The final scenes show an original toy ad 
using the C3.:^ra tricks and manipulations ex- 
plained earlier. The film ends with "What 
tricks did you find?" Spirited post-film dis- 
cxission should follow among elementary and 
junior high school viewers, 
b) Sbdpergddp . 1975, Churchili Films (16mm movie, 
13 iD±h.), oh loan from FNIERC, Accession No. 
6-76. 

One of the teaching objectives of this 
film is that children "will learn the princi- 
pal tactices used by advertisers tv persuade 
and maniptiiate them into buying products." 
Unfbrtxmately in showing the development and 
marketing of a hypothetical presweetened 
cereal^ "Supergobp^" the film uses the same 
techniques of exaggeration and trick photo- 
graphy as many ads without clearly giving 
viewers informatiro to help them make better 



done. 
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judgments as cbhsuiners. Cartoon and carica- 
ture are used extensively^ but the prcfit- 
iainded "food manufacturer" in the fi3i seems 
overly distorted. 

The film is recdmnended by the film 
producers for priiary and elementary Ir'^^ls, 
but the use of sophisticated adulr: hi'.-i»T could 
be misxinderstobd by young childrevt vieving 
the film and they might well co^ away wanting 
to buy "Soopergobp". The film might be su5.t- 
able for older elementary children and for 
parent education to give an understanding of 
the advertising tactics used to "sell" food 
products to children watching TV. The effec- 
tiveness of this film would depend strongly on 
foiibw-up discussion and activities directed 
by the teacher as well as on preknbwledge that 
high sugar intake is undesirable. The study 
gxiide does contain useful suggested supple- 
mental activities. 
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APPEA L FROM FOOD 



HOW IS IT APPEALING ? 

Advertisements iise different appeals to get people 
to buy a certain product. These appeals offer a 
reason for biding the product. Find examples of 
advertisements which vise each of the appeals below. 
Write the name of the product by the ajpjpealCs) it 
uses. 



HEALTH 

(Ad teiis how product 
makes you feel healthi- 
er) 

LOVE and ADMIRATION 
(Ad tells how other 
people will like you if 
you use thi? pro duct) 

FEAR 

(Ad warns of things 
that might happen if 
you do hot use this 
product) 



FOOD PRODUCT USING 



APPEAL 



ADVERTISING APPEAL 
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EASE 

(Ad tells how or why the 
product is easy to use 
or prepare) 






ECONOMY 

(Ad teiis how the pro- 
duct saves mbriey) 






COMFORT and PLEASURE 
(Ad tells how the pro- 
duct is fxjii to use be- 
cause of the way it 
looks » tastes » smells , 
sounds, or feels) 







Which advertising appeals to you most? Why? 
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Lessbiv 5^ - VITAMINS AND MINERALS - STUDENTS GRADES 4-6 
. 

A. Parpose of this lesson 

1. The students will understand our bodies* need for vitamins and minerals. 

2. The student will know some of the history of the discovery of vitamins. 

3. The student will understand some of the functions of vitamins A and 
and minerals - calcium and iron. 

4. The students will recall some good food sources for vitandns A and C, 
minerals calcium and Irohi 

B. Ihstructbr-pre paratidn for lesson 

1. Order the booklet The Great Vitamin Mystery. 

2. Order audiovisual aid. 
G. Resource materials 

1. How Did We Find Out About^VXtamtns ? Isaac Simbv, Walker & Cc^ 1974^ 
60pp. 5th grade reading level. $4.95 (hardcover). 

2. The Great Vitamin Mystery . Historical tales of intrigue and adventure 
relate the discovery of five important vitamins. Roles of other key 
vitamins and nutrients are considered. Directions for food experiments 
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ahcburage students to become food detectives. 40pp., 70<?, Dairy Council 
of Michigan, 503 New Center Baiiding, Detroit, MI 48202. 
3. Yardstick for Nutrition . 1974. Order firbm Barbara Fry, Mailing Room, 
Bldg. 7, Research Park, Cornell University, Ithaca, NY 14853. Nutri- 
ent Card Packet^ $ 12. 50^ Teaching Guide, 250. Yardstick is an education- 
al packet in full color focusing on iron^ caiciom^ Vitamin A and C - 
the nutrients frequently low in the U.S. diet. The 16-page Teacher's 
Guide explains the use of the packet and describes 16 youth or adult 
activities . 

D. Audiovisual alda . See list on page 69. 



16 
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ACTIVITIE S 

1. TELL A STORS^ 

Te±± students a story from "The Great Vitamin 
Mystery" to show them how difficait it was to find 
the reasons for the deficiency diseases arid to 
cure them. 

Our knowledge in hutritibh is riot very old 
arid the science is still gaining new knowledge. 

See the NUTRITIQN^MANUAL in this series for in- 
formation about vitamiris arid minerals. 

2. SHOW A FILM 

a) Vltamins-^rom Food , (TOvie, IBtm^ 18 miri.) 
197Si Dairy Council of California, on loan 
from FNIERC, Accession No. 1845-78. 

This film dramatizes the stories of how 
Dr. Littd and Dr. Eijkmah discovered their 
respective cures for scurvy and for beri-beri. 
The film reenacts Lirid's experimerits aboard a 
British inari-df-war, and Eijkman^s experiments 
in Java. The film goes bri to explain and il- 
lustrate that growth and energy depend oh the 
taking apart arid putting tbgefther of molecules 
It also explains how coenzfaes derived from 
vitamins in the cells make the work of some 
erizymes possible, ^Aty vitamin pills can riever 
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take the place of foods, and which foods are 
good sources for certain vitamins, 
b) Meet What You Eat , Film Comm. inc« , 208 S. 
taSaiie St., Chicago^ IL 50604* (16tnm indvie) 

Animated characters and narrator teach 
i^ortance of food selection * role of calcium 
iron. Vitamin C and A and other nutrients. 
Historical food anecdotes included. 

Use for upper elementary and Jr, High. 
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besson 6; CULTURAL FOODS FOR STUDENTS^^ RADES 4-6 

A. Purpose of thi s-4esgon 

1. Students will derabhstrate knowledge and awareness of diverse caltarai 
food patterns and eating habits. 

2. Students will recognize the origin of some cultural foods served at 
home; 

3. Students will show ah Increased wliilngness to try foods from other 
cultures. 

B. instructor preparation for lesson 
!• Order audiovisual aidt 

2. If possible^ plan ethnic day in lunch program, 

C. Resource ma t er ials 

1. Arrow Book of the United Nat4on& , L. Dobler, Scholastic Books. 
2; mmMiands e>oking > United Nations, New York^ NY. 
b. Audiovisual aids 

1; mOllgaa Stew; Getting It All Together ^ 1972^ 30 inih. U.S. Dept. of 
Agriculture^ Office of Cbininunicatidn; FNIERC Accession No. robvie: 
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317^73^ vldebcassette: 7iC->^''J. 

the Mulligat^ Stew gang must prepare a meal for kids firbin all over 
the world. As they collect all the food, they recognize that the es- 
sential nutrients of protein, carbohydrates ^ fat^ vitamins and minerals 
aire available in foods from all over the world, like pizza from Italy,' 
sukiyaki from Japan, sraorgasbord from Sweden^ beef strbganbff from 
Russia and sauefbraten from Germany; then hundreds of kids from ail 
over the world arrive in their native costumes arid eat their own favdrit 
dishes and try some special foods from other countries. 
2. Food Around the World , BFA Educ£:tiohal Mediae 2211 MichigUii Ave., P.O. 
Box 1795^ Santa Monica, CA 90^06 (16raffi movie, 14 min.) 

Stresses the fact that differei.t cultures eal different foods to 
nourish themselves. Different climates as a factor in the develbpmeht 
of different foods* Shows how different cultures in the U.S. have 



contributed to the variety in foods. 

An interesting film which makes the viewers realize the diverse 
eating habits atbtind the world. 



80 
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3. The Btg Dinner Table , U6mm 3uper 8 or vldebcassette with guide). Rental 
§16.50 from Perennial Education Inc., P.C, ^ox 855, Highland Park, XL 
60035 or from FNIERC, Accession 1842-78. 

A multi-cultural approach to learning about nutrition and the 
diversity of diets around the world is featured. The concepts of 
energy^ the roles of vitainins in the body, and the Four Food Groups 
Guide is introduced. 



81 
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ACTIVITIES 

1. DISCu:>S FOODS PEOPLE EAT 

a) People in various countries eat unique foods 
because certain foods are grown or raised 
(their locality, depehdeht upon soils, cli- 
mates and latitudes). 

b) Historical develdpinehts such as wars, famines, 
disease, inventions, forn© of transportation* 
depressions^ periods of inflation and social 
mingling contribute to diverse food patterns 
and eating habits. 

c) No matter where a person lives he can still 
eat an adequate diet which. can be evaluated 
by iising the four food groups. Although cer- 
tain foods are only found in specific parts 
of the world, they can still be classified 
into the "Basic Four" food groups. 

d) Foods of many nations and areas of the world 
have been incorporated into otir diet such as 
hot dogs from Germany* pineapple from Hawaii, 
pasta from Italy, sandwich from England and 
shishkebbb from the Middle East. 

e) in countries where food supplies are limited* 
paople depend mainly oh staple crops: wheat, 
corn, rice, cassava, yams and other root 
crops. The methods of preparation used in 
these countries also depends upon the natural 
resourcei 
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h) 



In Mexico many main dishes are served wrapped 
in a fried grain product, known as torttiia. 
Two examples of these foods are tacbs (tor- 
tilla, meat, lettuce, tomato and dieese) and 
enchiladas (tdrtilla^ chilipeppers , meat or 
beans and perhaps cheese). 

Italian dishes are often based on ta, such 
as spaghetti (wheat flour pasta with a sauce 
of butter^ fish^ tbmatb^ cheese or meat) and 
lasagna (wide noodles pasta layers filled with 
meats ^ cheese md tomato sauce). 
Oriental foods tend to be vegetable combina- 
tions which use smaller amounts of protein 
foods. Examples are such dishes as Chow Mein 
(Chinese vegetables and meat served with rice), 
Egg Food Ymg (Chinese pancakes of vegetables 
and eggs; shrinj) may be added). Chop Suey 
(Chinese vegetables and meat served with rice). 
Notice that preparation of tortillas and rice 
does not require sophisUictited equipment or a 
great deal of fuel. Preparation of bread re- 
quires an oven and a fairly Ibcj cooking time. 
Because of limited resources, miny people in 
the world exist almost entirely, oh vegetables 
for their main source of calories and protein; 
Some groups of vegetarians include eggs and 
milk products in addition to grains, fruits, 
nuts and vegetables. 
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j) The tSited States is a highly developed in- 
dustrial society in which agriculture is pur- 
sued by only a small percentage of the 
population. Most of the people live in urban 
areas. Our life style is one of work and 
leisure activities. 

k) eonvenience foods are used widely by 

American famiiies. These are foods which are 
pre-preparedi i.e. TV dinners, frozen vege- 
tables, potato chips, ice cream, luncheon 
meats and ready-tb-eat cereals. 

1) The consumer pays for these services: the 
cost is included in the total price of the 
food. Many homemakers feel that the time and 
energy savings ^ more important than the cost 
of the product* eopveniehce foods often occur 
as casseroles combination dishes. One dish 
may provide a contribution to more than one 
food group, in a serving of a frozen dinner 
of macaroni and cheese^ theie may or may not 
be ehbu^ dleese to count this as a serving 
from the filk group. Utilizing the nutrient 
labels on the package is an important area to 
the consumer who frequently ^ises convenience 
products . 

adapted from: Novi Gbmmuhity Schbbls 

Nutrition Education Scope and Sequence 
"Wbrkiag Model", vol. Ill 
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2. DI SCUSS AGRICULTURE 

a) How do various soils ^ climates arid latitudes 
affect the types of foods that are available 
in different parts of the world? Give ex- 
amples of countries and/or cultures. 

b) Name the foods that are grown or raised in one 
of these countries and/or cultures. 

c) What percentage of the U»S. population is 
engaged in agriculture as a full time occu- 
pation? 

3. DISCUSS M EAtS 

a) Give ah example of a typical iseal for a cer- 
tain country, identify the key nutrients of 
each food. Determine if this meal is well- 
balanced. 

b) Think of foods eaten in the U.S. that origin- 
at^it -n other countries. 

c) What countries serves food in fried grain 
shells filled with meat, lettuce ^ tomato^, 
and other items? 

d) Whidj cbmtry uses pastas? (from wheat grain) 

e) WhiaM countries use mainly rice with ii^tiy 
frlBd vegetables and small pbrtibhs of meat, 
fish and poultry? 

4. DISCUSS COOKING EQUIPME ^^r 

a) How does the availability of sophisticated 
cooking equipment and fuels affect the way 
food is prepared? 
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b) Name iocai restaurants that serve ethnic foods. 

5. DISCUSS CONVENIENCE gOOE^ 

a) Name some cbhveniehce foods- 

b) Who pays for convenience foods? 

6 . x:REATE FAjgl^Y FOOD TRFK S 

a) Plan to have each student create a family 
tree. 



Mother' s 
Hother 



Mother' s 
Father 



Father' s 
Mother 



Fai Cher's 
Father 



Father 



You 



b) For each culture tnentioned have a name of a 
food. 

c) Have students include a recipe for the food, 

d) Using this theme, create a bulletin board. 
Include an illustration of the coxmtry. 

7. jAS-m 

a) Prepare an ethnic food tasting. 
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b) Try to have parents detnonstrfiite. 

c) Plan an ethnic week with the manager of the 
school liinch program. Have students assist 
in the preparation. 
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Grades 7-9 _ 
as well as grades 10-12 



At this level nutrition is generally taught by Hdtne 
Ecbnbmics teachers. However, Physical Education 
teachers arid Science teachers can influence hutriticn 
knowledge. The influence of school fobdservice person- 
nel is to be confined to the lunchrobm, Hbwever, the 
possibilities for nutrition education in the lunchroom 
shbuld hbt be underestimated. Many luhchrbbm ideas 
are mentibhed in Lesson I. These students have many 
speciil cbhcems. Many active, growing students can 

barely eat enough to satisfy their need for energy, 

while bthers have to be watching the ambutit of calorias 
they eat. 

PO STERS 

Pbsters and labels of caloric values bf specific foods 
bh the trayiine can help students make wise decisions . 

Salad bars can be a very useful tbbl for nutrition 

education if some nutritional infbrmation on the foods 
such as ^:ixorxes an^ the predominant nutritional cor- 
tribution to the diet are given cblor-codes. 

For exaTOle, asing color-cbde bf the National Dairy 
Cbuncil Comparison Cards* 

Calories - Gray 
Protein - Red 
Vit. A - Yellow 
Vit. e - Black 
Thiamin - Brbwh 



Ribbf la?in - a .:v 
Niacin - Rust 
Calcium - Green 
Iron - — 



*To order: National Dairy Cbuncil, 7300 North River Road* 
Rosemont, IL 60018. Comparison iards - $6.00 
Fbbd Mbdels - 57.00 
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The cbmpari' on cards could be used for displays • The 
Food Models which are beautiful color pictures of life- 
sized food models are also very useful, as the back of 
the model has food values and their contribution to 
the U.S. RDA. 

Giving the students a weekly selection of graphical 
well-presented riutricion information can be a useful 
tbcl in their nutrition education. An enterprising 
fooH^ervice manager could even take the information 
off ti Friday and give a little quiz on the line and 
reward the winner (chosen by lot from ail thp right 
answers) a lunch or nutrition treat. 

Cbmparisbti tables of fast food service meals and school 
lunch may also provide nutrition vducati;.^a, and be use- 
ful to the students. Free or ine:.pe*^!3ive posters and 
other materials can be requested from a variety of 
bx gatizations . 

Arts aad Craft Classes could also be tapped for a poster 

cbntist for th^ lunchroom. Or the whole student bbdy 

could be asked to participate in a poscer. contest adver- 
tising the lunch program, the Daily Food Guide, a 
nourishing breakfast or a special event in the lunch 
room. 

Special meals for holidays, language classes or ethnic 
festivals can also ir^'ce school lunch more exciting and 
increase participattbn and provide nutritibh education. 

Let the authors of this manual know any gbbd nutrition 
education ideas which worked in ybur Hbbl. They ^11 
then be included in an eventual revisibh bf this matual. 
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Excerpted from: ^'Saiad Bai.s: Yes^ierday^ Today and 

Tomorrow" ,, Scfibol I^obdservice ^ToUraaJ^ , 
September^ 1980. 

Yesterday 

Nutrition^ exercise^ dieting were the three 
hottest words by the end of the 197ds. The maturtag 
"me" generation (postwar baby boom adults) was turn- 
ing its attention, from iiiaterial acquisition tc the 

attainment of healthier, more attractive bodi^^ 
McGbverrt Report ^ issued in 1977, advocated an American 
diet higher in_cpii5)lex_carbohydrates, fruits, and 
vegetables, and lower in animal protein and saturated 
fats. This nutritibh landmark served as a focus for 
all Americans seeking a healthier diet. 

In the wake of this diatar/ revolution, salads 
gained new prominence. A recent Gallup Poll revealed 
that 29 percent more salads were being served in 
restaurants.. Gone were the days of the modest side 
salad.. Salads became both luncheon and dinner eh^ 
4s food service operators began to perceive the 
merchandising. value of opulent, colorful salads in 
appealing to health conscious customers. 

The changing American economic climate. also had 
3X1 impact bri developing saldads during the 1970s.. 
Inflation arid the increasing cost of fuel created 
more consumer awareness of cost-value relationships. 
This awareriess was particularly true in the area of 
dining away from home. Restaurants of all iypes 
sought way/Ei to differentiate their produc;, while 
offeriris good value for the dollar^ This need was 
met through Che concept: of self-service. 

Self-service had sppeal for both cTistnaers .arid 
food service operators. For customers^ iL fulfilled 
the need to choose exactly the types of foods they 
wanted. Choosing the right thing for jne's self is 
a key ideritifier of the "me" generation. Self- 
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service also appealed Lb children, who can be tidtor- 
ibusly selective when it cbmej? to food choices, a 
self-service setups young customers could select pre- 
cisely what they wanted to eat. 

For food service operators^ self-'service often 
freed up staff time. In addition, the novelty of the 
self-service concept acted as a traffic builder that 
could easily be adjusted to meet chaging custotner 
heeds . 

Today i when we th? ik of salad bars we think of 
self-service i but early self-service concepts included 
appetizer bars and dessert bars. Many of these fell 
by the wayside in favor of salad bars, which met both 

nutritional concerns and the desire for choice, it 

is interesting to ribte, however, that today, salad bar 
equipment is being merchandised for use at breakfast 
ahd^ buce again, fbr dessert displays. 



S chools arid Salad Bars 

A favorite media topic during the i970s wes the 
school lunch prograin and its efforts to meet the 
nutritional needs of the students. Although there 
has been much criticisi^in the past, it usually was 
umiiiri:5.nted and uninformed. These events, though, 
i.'V?-*>-%';i to the public's changing view toward Insti- 
faf.c feeding. If children could get an inexpen- 
sivii that they liked at a fast food restaurant, 

why couldn't schools provide the same? Never before 
had the comparison between commercial food S'^rvice 
and school food ser''ice been so clearly defined. 

Schools faced mounting pressure from parents 
and students to prov e meals that were_ closer to 
reistauiant type mc The situation was one that 

could not be dism/s^ad^ Fast food restaurant were 
luring students off campus during i^nch. School 
lunch participation was declining, particularly In 
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urban areas. Far^ts were demanding better pre^ 
pared food aid taxpayers across the country were 
alarmed at what seemed to be rising plate waste^ 
which they translated into dollars wasted. 

The obvious answer to this prbblem was to offer 
students what they seemed to want— -a fast food lunch. 
This chain of events led to ''The Gombb." The Combo 
was generally a hanfcurger^ hot dbg, br sandwich; 
french fries; and a thick shake. While fresh fruits 
and sa-ads were generally offered as well^ waste on 
these items, particularly the small, pre-mixed* un^ 
attractive side salad, wts high. Msb^ the Combo 
lunch drew fire from nutritibnists who felt that_it 
was too high in carbohydrates and fats* and too low 
in vegetables: and fruit. 

Many school fbodservlce directors agreed^ but 
were at a loss for programs that would satisfy sir 
demanding customers i That's when isalad bars hit the 
;jcene. 



Today 

Scfodl salad bar programs are libw operating 
successfuity across the .entire country. The Institu- 
tions Menu Census of 1980 reports that 38.6 percent 
of ail schools surveyed have salad bars • This figure 
represents a 68 percent increase since 1977. Here's 
a giSpse at what's been taking place in the nation. 



Massachusetts 

In the Massachusetts area_Schdoi Lunch Dir»5Ctor 
Thomas Curran, Weymouth South High School, promoted 
a salad bar prbgra-* in increase school lunch partici- 
pation. Participation has grown from 67 percent 

befbre salad bar implement at ion to 83 percent. Salad 
bars are planned for all elementary schools in the 
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area and should be in every school by June b£ 1981. 



In Tallahassee, Fl 3. a salad bar pilot prbgram 
was set up in the spr' r 1979 in two elementary 
and thi^e high schoc' .:.ga±n^ the goal was to in- 
crease student participation and decrease plate waste* 
in just one month, participation was up as much as 
17 percent, with iittie or no plate waste. 



Caiifomi jg 

In Smta Cruz,; Gaiif . , Food Service Director 
Theiga Dglmn: :has increased lunch part icrlpat ion by 
200 percent since iatrbducihg salad bars in the junior 
and senior high schools. Dalman also has converted 
the Smta Cruz lunch program to an additive-free 
diet as recoSended by Dr. Benjamin Feirigbld. In 
addition, she removed 95 percent of the refined sugar 
used in the program, cut back on jse of salt and 
saturated fats, and has replaced, snimal protein with 
vegetable protelii whenever possible. 

There are two major reasons for school salad 
bar success. One reason is that, salad bars give 
students the option tt- chpbsej the other is that 
studentf an be thvo* 1 in the program^ s decision 
making. 

Most: r-.2fc 'Ol lood service directors believe tlmt 
children make wise decisions. The greater the level 
of responsibility given to students^ the greater 
their ability tb triake decisions and respond In a 
creative way. Plate waste studies indicate that; 
when students are; given the opportunity to select 
foods, plate was^e deci-^-ased. 

It is also very important to give students input 
into the system. Food Service Director Shirley 
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Watkihds of the Memphis (Term. )_ Public School Systeia, 
has Implemented a successful salad bar program in 
her high schools. The program began as a result of a 
Youth Advisory Council \IAC) suggestion. Opeti lines 
of conxnnihicatiph between YACs^ menu planning commit- 
tees^ principals^ students^ parents, and food service 
personnel cphrrlbute to the Memphis luiich program* s 
smooth development. Watkihs believes that "we in- 
crease participation as a result of letting people 
tell you what they want at:d then following through." 



Salad Bars Make Great Nutri4:-ion^ ducation Tools 

As the 1980s begin, we are seeing a greater 

emphasis bnjiutritibn education programs. The first 
hational_effbrt_ in_ support of nutrition education 
was in 1978 xirith the -assage of legislation fun^^ 
the Nutrition Education and Training ::'NET) Program. 

Participation among gbvelniment administrators, 

dietitians* and educators has resxilted in the ex- 
pansion bf nutrition education in America. But a . 
great deal still remains to be done. 

Saiad bars have been an ;^^^ceiient tool for edu- 
cs'cing children about vegi=itabi€s and fruits. By 

creating an awareness ataoiig students and by adding 

new_items bn the Salad bav, new foods become famiii£.r. 
In Tallahassee, Fla. , a iai3.y nt rition 

discussibn prior to lunch is U in prf-paring 

students for the many choices >^iCD :r'vx5T; at lunch- 

time, particiilarly salad bar ciic^ r.;^. 



Settiag- Up Salad ^Ba;r^gra gxai>r >. 

Careful planning and coordination 1:y food service 
diie.-^Xdrs is an important elemenc in i!>veioping salad 
bar nrbgrasns. Most food service d:^rectoirs report 
that it is not diffi»:siilt tn net up equipment and 
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train staff, for a salad bar program. Although so^ 
bperatiphs become more involved than others ^ the end 
restilt is a student served salad area. 

Purchasing new equipinent is not always necer^sary. 
Shirley Wat kins (Memphis, Tenii.) had salad bars con- 
structed from steam tables that were not being used. 
In a Mimesota high school, bowls are simply set into 
met ai pahs filled with ice. The pans are then placed 
on tables and students form a line on one side of the 
table and help themselves. 

Food service cafeteria personnei^ve reported 
that adapting a salad bar to their programs tes been 
relatively easy. And most school programs have not 
found it necessary to hire additional staff .Gnce 
the staff perceives the level of student excitement ^ 
which is almost Immediate, they are happy to take 
part in preparing the salad bar. 



Tomorr ow 

The concern over health and nutrition is ex- 
pected to continue during the 1980s «^ Incorporating 
hutritidnai awareness into school programs will be^ 
come an important method of helping students develop, _ 
good eating habits. In addition^ food costs also, will 
continue to increase as inflation sweeps across the 
country. 

Bassd on these ei^ients, salad bar programs will 
become a nscessary component in maintaining good 
school lunch participation. By 1585 there, is a good 
chance that 50 percent of jtli schools in the nation 
will have salad bar program i As more and mbie high 
schools imple^nt aaiad bars and the concept is per- 
fected, we will begii^to see eljsmentary school salad 
bars increasrtng i^tramber. And, as school food serv- : 
ice directors leaTrn more about salad bars ^ they 
will begin to understand the needs of their customers 
that much more. 
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As more, and znbre enrphasls Is placed bti children 
as responsible and _wlse_ decision inakers^ the trend In 
student served foods will Increase, Schools will 
expand their programs intb_ the up and coming popular 
soup^ sandwich^ and salad bars. 

Increased participation in school breakfast 
programs will expand the use of salad bar equiptnent. 
Buffet style cereals* fruit s^ and juices will become 
self*service items* 

Student involvement will increase with respect 
to salad bars. Nutrition education programs will 
become inbre complex. Ari expansion of this conceT>t 

might _include__t caching children to grow their own 

vegetables. With a_prbgram such as this one, students 
can learn t' identifythe parts of plants eaten. A 
similar cbr_ ipt was discussed in New York as part of 
the Energy laLtbty prbject. 

Creative fbbd service personnel may choose to 

involve students in food preparation. Students can 

prepare the dressing or slice vegetables. This project 
will teach tl:em to becbmfc involved lu food preparation 
techniques at hbme as well as contributing to their 
roles. as responsible people. In BrMgewater^ Mass., 
School Lunch Director Kenneth Gebo already has stu- 
dents participating in lunch preparation activities 
at the junibr high school level. 

Salad bars can be used to promote^weight control 
and excercise pro grams. First hand experience with s 
salad bar can educate children about low calorie luc^^s 
and different elements of the basic four food groups. 
By educating children at a young age they can incor- 
porate these foods into their regular diet s| perhaps 
ihspifing them to request healthy, low calorie foods 
at home. 
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Preparing students to become healthy human beings 
should be ? major goal of the food service tedus^ 

^® effective tools in promoting 

this new awareness! 
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GLOSSAR ' a^JJ FfFN HiSUNDERSTOOD TERMS 



ft&EQUATE NUTRITION > ^ carm used in relatiph to diet. 
This is one tto*- pre -:es ail the essential nutrients 
in sufficient quaKTtt:ef to meet the needs of the body, 
(see NUTRITIONAL- i^i^ fe'^Y. 

APPETITE ; Taste preference; the desire to eat par- 
ticular foods. Apperite is hot necessarily related 
to hunger. 

A PPROPRIATE DIET : A subject-*.ve tern often used in 
relation to diet. A ^;e±i-balahced' diet is one that 
is considered adequate maintain uealth^ in that it 
provides a full snectrum of nutrients through, awide- 
ly varied diet. (see QQQ'^ EATING HABITS , HEALTH- 
PROMOTING , ^gliL^^BALANCED ) 

CALORIC NEEDS : Engergy f enuir*. :np.nts of the body to 
maintain health and weii-beijig 

CALORIE : (Food Energy Measuremehc^ A standard unit 
used to measure energy. It is defined as the quanti- 
ty of heat required to raise ''-he temperature of 1 
kilogram of water 1 degree centigrade. A calorie is 
not a nutrient^ it is a unit of measure- Carbohy- 
drates, fats and protein are the body's sources of 
calories. 

DIET: TO DIET : To consume a specific food intake^ 
This is often associated with decreased food consump- 
tion for weight loss. A DIET : A defined mods of 
eating. Foods to be consumed are specified as for 
diabetes, weight control hypertension, etc. DIET: 
Total food consumption of ah individual. 

DTETARY HABITS : Individual patterns of food consump- 
tion, these are influenced by ecbhbtnic, social, 
psychological, ava±lability_f actors, etc; (see 
FOOD- CbNSU^gtION PATTERNS, FOO D SELECTION PA TTmiS ) 
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"EMPTY" CALORIE FOO&S ; Vbbds that contain mostly 
calories, and ho other hutr* -its. Cbimndnly recdgiiized 
empty calorie foods: sbdr bp hard candy, potato 
chips. 

ENRICHMENT ; Replacement of liiAw rietits that have been 
rembyed from a fbbd. All nutrients used in "enrich- 
ment" must be naturally occurring iti that food. 
Other nutrients, when added, are part of FORTIFICA- 
TION practices. 

ESSENTIAL NUTRIEN TS ; Nutrients that must be provided 
tb an brgaiiism by food. They cannot be synthesized 
by the bbdy at a rate sufficient to meet its needs. 
Nutrients essential to one species may not be essen- 
tial fbr anbther. 

EXCESSIVE NUTRIENT INTAK E : Intake of nutrients 

beyond the requirements of the body. Great excesses 
can lead tb unhealthy conditions such as obesity, 
hyper-vitaminbsis, fluorosis. 

"FATTENING" FOObS : These foods are best defined as 
atiy fbbds eaten in ^occess^ or in excess of body needs . 
Eating tbb much of almost any food will eventually 

make it a "fattening" food. How much ts eaten? 

Hbv often is it eaten? How many calories does the 
amount eaten contain? are important questions to 
ask . Generally foods high in fat and/or carbohydrates 
are considered most often to be "fattening" foods, 
(see E^TY CM^IE FOODS ) 

FOOD C^gQSlflON : The ch^ical and physical make-up 
of foods. 

JX)Qb CQNSUIgfiQN PATTERNS ; Individual patterns of 
food constmption. These are influenced by economic* 
social, psychological i availability factors > etc. 
(see DIETARY HABITS , FOOD SELECTION PATTERNS ) 
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FQQD HANDLING : Everything that happens to a food 
while it is being grown, processed ^ stored and pre- 
pared for eating. 

FDQD INTAKE ; Ingestion of any food or beverage; All 
snacks and meals aie included when food intake is con- 
sidered, 

FOOD SELECTION PATTERNS ; Individual patterns of food 
consumption. These. are_ influenced by ecotidtJLc, social, 
psychological, ayailability_f actors ,_etc (see 
DIETARY HABITS , FQQD CONSUMPTION PATTERNS ) 

FORTIFICATION ; The addition of nutrients not-natural- 
ly fbtmd in that food. As the additiot?. of Vitamins 

A & D to milk. Milk is nbt a natural source of 

Vitamins A & D._ Naturally occurring nutrients, when 
replaced in a food* are part of ENRICHM E NT practices. 

"GOOD" EATING HABITS ; A subjective term often used 
in relation to diet. _ A "well-balanced" diet is one 

that is considered adequate to tnaintain health, in 

that it "provide . a full spectrum of nutrients through 
a widely varied diet_.___(see APPROPRIATE ^DTET , tmALTH- 
PROMOTING , WELL-BALANCED ) 

"GOOD FOR YOU" ; Is a relative term, is it meant to 
be good for your teeth? good for your skin? good 
for pregixancy? good for infants? Good has to be 
defined in order to determine if a particxiiar food 
and/or diet_is "_gbbd". (see APPROPRIATE DIET > "GOOD" 
EATING HABITS , tflS ALTH-PROMOTING , Hm.-BALANCED) 

"HEALTH" FOODS ; A misleading food term. There are 
very few "unhealthy" foods. Health is achieved in 
many ways; eating a variety of foods that provide 
all the essential nutrients ±s a prime element. No 
one food can provide all the jiutrients. There are 
stores which sell what is terned "health" foods 
which usually include a variety of items. These 
items are usually foods or parts of plants that are 
rich sources of a particular mineral or vitamin, 
j^see ORGANIC^^QODS) 
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IS ALTH-P RQ MOTING : A subjective terin often used in 
relation to diet. A "health-prbmdting" diet is one 
that promotes well-being and is considered adequate 
to maintain health. It provides a full spectrum of 
nutrients through a widely varied diet, (see ^^JELL- 
BALANCED ) 



HUNGER : A cravidg or urgent need for food or a 
specific nutrient. A weakened condition brought 
about by prolonged lack of food. 



INGREDIENT STATEta m^ : A complete listing of ingre- 
dients listed on food packages. All ingredients 
must appear in the order of concentration in the 
product. The ingredient in the largest amount is 
listed ^irst. A' 1 other ingredients appear in 
d e sc e nd ing order of concentration. Reference^ 
NUTRITION LABELING: HOW IT CAN WORK FOR TOU by 
National Nutrition Consortium. 

INVENTED or EN(aNE£REb FOODS : Foods that contain 

only part of a natural food or parts of several 

natural foods^ (i^e. , candy, soft drinks, vegetable 
protein analogs, etc.) 

HALNHTRITXC^ : An inclusive term that involves the 
lack, imbalance or excess of one or more of some 
forty or so nutrients that are^ required by the body. 
The terms undernutrition, ovemutrition, excess and 
deficiency are included ii malnutrition, (see POOR 
NUTRITION ) 

^TABOLISM: The entire process including physical 
and chemical changes occurring within ah organism. 
This includes the synthesis or building of biologic 
materials and the breakdown of nutrients to yield 
energy and maintain life. 

|©R: (see MINIMUM DAILY REqUIREHENTS ) 
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MINIMUM DAILY REQUIREMENTS ; The MDR or Minimum Daily 
Requirement is ah butmbded method used for nutrition 
labeling.. It_quite often proves nib re cbhf using than 
beneficial. It is defined zs "the amount of a vita- 
min or mineral heeded, to preveht symptoms of deficiency 
and to provide a small_margih of safety". _This has 
been replaced by U.S. KDA labeling. (see RPA) 

NEEDS (NUTRIENTS) ; Requirements of the body for tnaiti- 
tehance of healthy Needs are bf ten amounts required 
to keep the bbdy frbm illness. Needs_A?i defined as 
less_than recbmmendatibhs . (see RECQtg^^DATI^^/ 
NUTRIAS ) 

NUTRIENT: Any substance that provides or furnishes 
nburishmeht (fatsj carbohydrate, protein, vitamins, 
minerals^ water). 

NUTRIENT DENSITY ; The concentration of nutrients in 
a particular fbbd. Measurement of nutrient density 
is a means bf determining the nutritional value of a 
particular fbbd. 

NUTRIENT ^SERyES ; Stored or accumulated nutrients 
within the bbdy. These stores, when depleted can 

lead tb impairment in body health and maintenance^ 

Many nutrients can only be stored in sniaii quantities, 
therefbre, they must constantly be replenished with 
ah adequate diet • 

NUTR ITION LABELIN G : A nutrition information panel 
prbvided by fbbd companies for consumers^^his in- 
fo rmatibn is regulated by the Federal Government. 
The first and most basic of the federal guidelines 
requires that all or none of the required^informa- 
tibn must appear on food packages. Information 
required on properly written labels: 1) serving 
sizej 2) servings per contataer, 3) calories pe^^^ 
serving, 4) protein (grams per serving), 5) carbo- 
hydrate (grams per serving) , 6) fat (grams per 
serving), 7) Vitamin A, 8) Vitamin e, 9) thiamine^ 
10) Riboflavin, 11) Niacin, 12) ealciom, 13) Iron, 
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i4) ingredient statement 95_?eiect products^ Option- 
ai inf ormat ion ; i) breakdown of fats listings by 
saturated OTd polyunsaturated, 2) Choies^ ^9??®?^ 
per serving and per 100 grains food, 3) sodium content 

per serving and per iOO grams food, ^) Y^tamii 5, 

5> Vitamin E, 6) Vit^i^B-6, 7) Foiacin, 8) Vitamin 
B-12, 9) Iodine, 10) Magnesium, li) Zinc^ 12) Copper, 
13) Biotin, i4) Phosphorus^ 15) Pantothenic Acid. 
Reference: NUTRITieN tABEtiNG: HOW IT CAN WORK FOR 
YOU by the National Nutrition Consortium 

NPfRITIOKAL ADEQUACY; A term used ta relation to 
diet. This is one that provides all the essential 
nutrients in sufficient quantities to meet the needs 
of the body. (see ADEQUATE NUTRITION ) 

NUTRlflONAIi INJURY ; illness caused by acute m&lnu- 
trition; either under or overnutrition. Nutritional 
injury can be either permanent or temporary. 

NUTRITIONAL STATUS ; The well-being of ah indivlHual 
as it relates to nutrient reserves and nutrient 
intake, 

"QRGMIG" FOODS : In a scientific sense ^ all food 

from animal and vegetable sources is "brgaiiic'% 

because it is derived from a .living organism. This 
term is cdramdhly applied to foods produced without 
the use of pesticides; from soil which has been 
treated billy with animal manure and cbmpbsted 
materials. Soil imprbvemeht can increase the yield 
and size of crops, but hot the cbmpbsitibh bf the 
plant. (see HEALTH FOODS) 

POOR NUTRITION ; An inclusive term that Involves the 
lack, imbalance or excess bf one _br more bf some 
forty nutrients that are required by the body. The 
terms uhderhutritibhi bveniutritibn, excess and de- 
ficiency are included in pbbr nutrition, (see 
MALNUTRITION) 
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PROCESS^ FQQBS ; Foods that aria changed from their 
natural or original form. Color, texture^ nutritive 
value and/or flavor may be altered. Processing 
methods include smoking, salting, drying ^ blanching ^ 
canning, freezing, freeze-dryitxg, refrigerating ^ 
dehydrating, fermenting, etc. 

JQ)^; The basis for the percentage listings oh_the 
bottom portion of nutrition labeling panels^ RDA 
stands for Recommended Bietary Allowances . These _ 
were established by the Food and Nutrition Board of 
the National Research ebuncil of the National Academy 
of Sciences, it is a "formulation of nutrient allow- 
ances for daily consumption i adequate for the_ 
maintenance of good nutrition in essentially all_ 
the population in the United States". More simply 
stated, the RDA sets level of nutrients. recommended 
as desirable goals for hutriticrh for all tiormalj 
healthy people. In order to be accurate^ though, 
these levels of required hutriehts have to be set 
by age and sex of individuals. Since_ the exact use 
of this on food panels for nutritibh labeling would 
lead to a booklet attached to every package or can... 
a more workable standard was instituted by the Food 
and Drug Adiinistration for use by manufacturers. 
These standards are based bh a simplified version of 
the RDA's. What is seen bh hutrit_ion labeling panels 
are the U.S. RDA's. _ Ref erence:__ NUTRITION LABELING: 
HOW IT CAN WORK FOR YOU by the National Nutrition 
Consortium. 

REeiaflffiNDED DIETARY ALLOWANCES : (see JtDA ) 

RECCaSffiNDATIONS (NUTRIENTS) : Suggested intake of 
nutrients for probable maintenance of health. These 
stradards are well beybhd body needs or requirements. 

SANITARY FOOD HANDLING/PREPiaATIM : Clean, filth- 
free of disease-free growth * processing, storage, 
transpbftatibh ahd/br preparatibh of foods. 



MSU-NET 
FSHN/81 





SCIENTiFICM^LY VA£IDAT^ (INfQRM^IQN/FACTS) : Facts 

^7 scientific research; 
not foanded on fad, invalid, or uncoi ::rolled research. 

UNITED STATES REeeM^^TDED DAILY ALLOWANCES : (see U^. 
RDA ) 

U* S^ RgA ; Should be considered as the packaging and 
consumer guidelines for nut rit m labeling. U.S. 

Reconxmended Daily Allowances 
are taken fr^ the ftDAls. The highest listed values 
are taken from the RDA^s and are considered to be 
labeling standards. In most cases, this amount is 
that required by an adult male^ BUT. . .there are 
variations in the U.S. RDA*s, too... Most foods/ 
nutrients are labeled as % U.S. RDA. ...and it can be 
ass^aed that this is f or^he majority of the popula- 
tion except in the following cases: Special U.S. 
RDA*s are established for 1) infants, under 12 months 
old. These U.S. RDA's are iisr: ed on baby foods only. 
2) Toddlers (1 to 4 years old). Listdigs appear on 
Junior Foods only. 3) Pregn£mt lactating women *s 
products are listed differently than products for 
other adults. These three listings are separate from 
others, because nutrient requirements during those 
three periods of life are quite different from other 
periods in the life cycle. Reference: NUTRITION 
lABELXNG: HOff IT CAN WORK FOR YOU by the National 
Nutrition Consortium. 

WELL-BALANCED : A sublective term cjfteh used in 
relation to diet. _ A "well-balanced" diet is one 
that is considered adequate to maintain health in 
that it provides a full spectrum_pf nutrients through 
a widely varied diet. (see HEALTH-PR0t«3TING) 



MSU-SET 
FSHN/81 



97 



105 



REF ERENCES 



Hassle Free Daily Food Guide, 1980. Leaflet 567- USDA, 
Superintendent of Documents, U.S . Government Printing 
Office^ Washington, D.C. 20402. 

Nutrition in Bite Size Pieces, 1981. Food Science and 
Human Nutrition, Michigan State University, East 
Lansing, MI 48824. 

Quality Food, Quality Choice and Nutrition Education by 
the School Foodservice Worker. 1980. Food Science 
and Human Nutrition, Michigan State Uhiversityi 
East Lansing, MI 48824. 

Teacher as Nutrition Educator. 198(3. Food Sc \ehce and 
Human Nutrition, Michigan State University ^ East 
Lansing, MI 48824. 

Society for Nutrition Education. 1736 Franklin St.^ 
Oakland, GA (415) 444-7133, 



MSU-NET 

FSuN/8i 98 



1 

loe 



6THER MANUAtS IM THIS SERIES INGtUBE: 



FOOD PREPARATION 

INTRODUCTION -TO SCHOOL FOODSERVICE 
MENU PLANNING 

MERCHANDISING : 

NUTRITION EDUCATION 

NUTRITION 

PERSONNEL MANAGEMENT 
COST CONTROL 



For MORE INFORMATION ON MANUALS OR 
UPDATES contact: 

MICHIGAN DEPARTMENT OF EDUCATION 
FOOD AND NUTRITION PROGRAM 
SCHOOL SUPPORT SERVICES 
P.O. BOX 30008. 
LANSING, MI ^8909 



(517) vi-m? 
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